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Simpson, Charles T., on the Pearly Fresli-water Mus-

sels of the United States 279-288
Siphostoma fuscum ;.................. 185
Size of Salmon.......................... . .• . 169
Skates Dried. .. . .. . . .• • • .. . 416
Skowl Arm 85
Smackees 343
Small Fish. Canning 509
Small·mouthed Black Hass............................ 186
Smelt c· c ··........ 182

Canning ;. .. . . .. .. .. .. .• . . .. . . . .. ..... . 538
Minnow........................................ 182
Preserved in Cold Storage...................... 370

Smith&Hirsch ; ; 16,148
Smith Bay ; .. ; •.... , ; .. ; 121.128
Smith. Hugh M 356

and Barton A. Bean on Fishes of Dis-
trict of Columbia 179-187

Notice of a Fileftsh new to the Fauna
of the United States 273-278

on Southern Spring Mackerel Fishery
of the United States 193-271

on Mussol Fishery and Pearl-button
Industry of Mississippi River.... 289-314

Smith. Joseph, on Spring Mackerel Fishery........... 247
Smoked Alewives or River Herring 489-491

Bloater Herring ".... •.•... 485-488
Butter-flab 506
Carp.......................................... 506

Canned ~ .; ,; ...;............................... 540
Catfish ;........................ 503
Eels.......................................... 504
Flounders...... ... ... .... .• . . .. 506
Haddock or Finuan Haddie ;.. 500
Hake ;.... 506
Halibut 497-499
Hard Herring 478-485
Kingfish ; ••• ".; ;............. 506
Kippered Herring " 488-489
Lake Herring. .. . . .. . 491
Lake 'rrout. ... . .• • •. 506

Canned........................... 540
Maekerel c. • 505
Menhaden , c.. .• 506
Mullet ; ";.......................... 506
Pike Canned. . . . . •.. . . • 640
Pollock ; 499.506
Salmon " 493-496
Sardines of Norway ;;............... 5:J5
Shad......................................... 506
Sturgeon 501-503

Canned.............................. 538
Tllefish....... .••....•... 506

Page.
Smokell Whitefish .• :;.;;............................. 491
Smokehouses. Description of. 475.476.479.499
Smoking Fishery Products 474-506
Snug Harbor ;................. 158
Sockeye............................................... 5
Soda and Carbolic Aoill used in Preserving Fish..... 561
Soft·shell Crabs Shipped Alive. 356
Soldering Machino " . 26
Somerset River....... 138
.. Sour Halibut.......... 497
Southeast Alaska District 61-128
Southern Spring Mackerel Fishery of the United

States 193-271
Southwiok.J.M.K.................................... 332
Sozolithe . .. . . . . .. . .. ..••.. . .• . .• . . .. 562
Spadefish 187
Spanish Maokerel Brino-aalted ,....... 464

Canned ; . .. . . . •. 539
Cold Storage of.................... 382

Spawn-eater ;......... 182
Spawning and other Habits of Alaska Salmon........ 9-15

Grounds of Alaska Salmon. ••••.• . 11
Nests of Alaska Salmon.• ;;................ 11

Speckled Perch. •.••.. 185
Trout....................................... 184

Sphyrrena ·argentea................................... 414
Spiced Herring....................................... 469
Spices, Pickling with Vinegar and....•.••.......••. 467-473
"Spiller" for Mackorel ....... ...... ...... .••••. ...... 431
Spinal Cords of Sturgeon utilizell.;................... 417
Split Herring..................... 439
Spot 187
Spotted Cat....... 181
Sprats Prepared as Sllrdines...... 535
Spring Mackerel ]j'ishery 193-271

Salmon ·............................ 5
Squeteague Brtue-snlted 464

l?roserved in Cold Storage 370.382
Squid Dried hy Chinese..... 417
Steam Power in Karluk Fisheries..................... 153

Scow used for Tllking Mussels................. 294
Stearns, Silas; on Drying 'rrel'angs.................... 418
Stevenson, Charles R .•on the Preservation of Fishery

Products for Food : 335-563
Stickleback. . .. •..••••. 189
Stikine River . c•••• ; '" - 105
Stirling. William. on Extracts of Fish................. 550
Stockilsh 389-410
Stolephorus mitchilli 184

ringens 532
Stone Cat ..... ·· .. ····................................ 181
Stone, Eben F., on Spring Maokerel Fishery.. •. 223
Stone. Livingston 144,163
Stone.toter 181
Storage. Co1<\ 370-388
Storer. H. R '" .• .. •• .. ••. . e32
Strawberry Bass...................................... 185

Perch;.................................... 185
Striped Bass.......................................... 186

Brine·salted............ 464
CoM Storage of............ 382
Penned Alive in Southern Delaware..... 340

Sturgeon.... .. .•. . 128, 181
Caviar from Eggs of 540,545
Fed on Corn' " .. . . .. 340
Moat Dried in l~ussia........................ 418
Penned Alive on the Great Lakes. 340
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. Page.
Sturge on Pickled. . ..... 469

P res erved iu Cold Storage 370,382, 384
Produ cts D ri ed... . .. 417
Smoked 501-503

Canned ... . . ........... . . ...... .... . . 540
Suck er 180,1 81
Sugar E mploye d in Brlne-aalting , . .. . . . . . . . . . . . . .426
Snkkwa n 75,116
Sulp hides of Carbon used in Preservin g Fish . .. . . ... 561
Sum mer H err ing .. .. .. . . .. . .. . .. . . . . . . 183
Sunfish 182,1 86
Sun P er ch ,. . . . . . .. . . . . 186
Surge Bay . .. .. . . .. . . .. . .. . .. . .. . . .. .. . .. . . 121, 128
Suther land, J. B ., Patentee of R efriger at or Ca r . . .. .. .. 367
Swede n, P res sed Sardines of.... ..... .. ..... . . .. . .... . 465
Swedis h P ro cess of Picklin g Cod. .. .. .... .... . .. .. .. . 454

Sal ted Salm on.. ... ... .... .... ........ .... .. . 456
Smoked Salmon . . .. .. .. .. .... . . . . . . . . . . . .. . .. 494

Swo r ol fish Brine·sa lted.......... ... ..... ... ... .... . ... 460
Symphynota complanata i . , 291
Tailor H erring . . . . . . . .. . . . . . . . . . . . .. . . . . . . . .. 183

Shad 188
T akn R i ver . . . .. . ..... 126
T a mgas a H arbor _H + _ • un _ _ .. _ . 68
Tautog h eld Al ive for Market 844,346
T emperature for Cold Storage 881, 882
T ench .. .. . . ... ... . .. ....... .... .. ...... ... ... . . .. . .. . . 182
T err apins Canned.. ..... . . . . 540

Penned Alive on the G ulf of Mexico, et c . . 841, 857
Tessell ated Dur ter ..... . .... .. . . .. .. . ... .. . . .. . . . .... .. 186
T est Kettles used in Canning . . .. .. .. ... . . . .. .. .. . . ... 27
ThinPoint "........ . . ..... . .. . . ... 171

Packing Company 17
Thompson , Cathcar t . .. .. .. . . .. . . .. .. . . .. . ...... ...... 421
'I' hor ne Bay , 68,100
Thymol or 'I'hy ruate Salts used in P reservin g Fish . . . 502
'I'id e-pool F is hes fr om K adiak I sland 189-1 92
Tilefish , Measure me nt s an d 'Weigh ts of 880-832

Re appearance of . . . . . .. . . . . . . . . . . . 321--333
Sm oked. . . . . . . .. .. . . . 506

'!'in ca tiuca . . . .. .. ........ . . .. .. . .. ..... . . . .... . .. . . . . . 182
T iu used for Salmon Ca ns. . ... . . 83
Toadfish 187
To ngass Narrows... . . . . . . . . . .. .. .. . 04

P acking Company . . . .. .. .. .. .. .. .. .. .. .. .... 10
Tongs used in Mussel Fishing . .. . . ... .. .. . .. ... .... . . 293
T opping Mach ine 25
Trnp at Chign ik L agoon " " " 170
T repangs Dried ... . .. .... ...... .. 418
'J'ritigonia ve rrucosn -- -- __ u :. _ .. __ . : 291
Trochocopus p ul cher , 417

Symphynota comp lanata ~ . . 291
T ail or H erring..... .. . . . . .. .. . . . . . . . . . .. . . .. 183

Sh ad 188
T akn R iver . .. ... . ... . 120
Tamgas8 H arbor . . . _. _ __ n • __ • • • 68
Tautog held Al ive for Market 844, 346
Temperature for Cold Storage 881, 382
T ench . .... . ... .. . . .. .... .. ..... .. 182
T errapins CannelL . .... . . . ...... . . . . . . .. . .. . .. . .. ..... 540

Pen ned A live on th e G ulf of Mexico, etc . . 841,857
T essellated D ur tor 186
T est Ket t les used in Canning. . . .. ... ........ . . . ... ... 27
ThinPoint ·. .. .. .. .. . . . . . . . .. . . .. . 171

Pack in g Company...... ... ..... .. ........ 17
Thompson, Ca thear t 421
Thorn e Bay - 68,100
Thymol or 'I'hymate Salts used in P reservin g Fish .. . 502
'I' Ide-pool F is hes from Kadiak I slan d. . . . 189-192
Tilefish , Measlu ements and W eights of. 830-8 32

Re app ea ra nce of 321--333
Smoked. . ... .. . 506

'!'in ca tinca. . . .. .. . . . .... .. . .. . . .. .. . .. .. ....... . . . .. . . 182
Tin used for Salmon Cans. ... . . . 83
Toadfish 187
T ongass Narro ws . 64

P acking Company .. ... .. ... .. . .. .. .. .. .. .... 10
Tongs used in Mussel F ishing ... . . .... .... . .. . . ... .. . 293
T op pin g Mach ine.. . . .. ... .. . . .... . ... .... . . . .. . . .. . . . 25
T rnp at Chignik Lagoon 170
Trepan~s Dried ... . .. . ..... .... ... . . . . . .... .. ......... 4.18

P age.
Unio gihbosus 282

luteolu s -. . . . .. .. .. . .. 285
obes us . ... . . . . .. 283
p li catus :.... . .... • . •••. 284
prosacrus . . . . . . . . . ~88

subrostratue 283
te tralas mus.. . . .. . ... . .. .... . . . . .. ... . . . . . . .. . .. . 288
to rtivus .... . .. . . . .. .. .. .. . . .. .. .. . . . 283
ven trlcosus 286

UranideagraeiHs 187
Uy akAnchorage . .. ... . . . . . . .. .. .. ...... .. .. . . . .. .. . .. 158
Var iegated Mi nnow . 184
Ven us mercenaria ... .. . .. .. . . . . . ... . .. . ... . .... . ... .. . 552
Vesse ls and Boats emp loye d by Al aska Salm on Can-

n eri es in 1896 a nd 1897.. . • . . .. . ...... .. . .. .. • • ....... 57-59
. Vesse ls in Spring Mackerel Fish er y in 1898... .. .. .... 265

Vinegar, Pickling with 4.07-473
Virginia Shad , . . . . . . . . . .. .. 188
Vix en Bay . .. .... .. . ...... .. .. ...... . .. .. . . ..... ... .. . 62
Wages in Bering Sea D istrict......... ....... ... . . .... 177

R eceived in Making Pearl Buttons..... ...... . 808
Wall·ey ed Pike, Cold Storage of. 382
W armouth 185
W ashing of H erring. ...... .. .. .... ...... ... .. ... .. ... 449
W at er·horsing Cod . . . .. . 893

Halibut for SmOking . .. . . . .. .. . .. ... .. 498
Salm on for Smoki ng. .. .. .. .. .. . 4.98

W eight of Salmon 31, 169
Well -smack a 341--348

Early u se of. .. . ...... . . . . .. .. . .. . .. . .. .. 841
in H alibut Fish ery..... . ..... ....... ... . B41

Lobster Fishery . . .. . . . . . . . . . . . . . . . • . . B48
New York Mark et Fish ery. 842
North Sea F ibheries . ... . . .. 849
Red Snapper Fish ery.. ....... .. 848

W estern 'Alaska Company .. ... 17
,Vhale Passage . .. . . ... . ... .. .. ..... ............. .. .... 106
,VItale F les h, FOOl] Extract from. . . . . . . . . . . . .. . . .. . . .. 550
Whitefish Brme-sa l ted 461-4 64

.Dressed for Mark et ... .......... .. ...... .... 360
Freezin g of. 370-382
Grades of. . • . .. .. .. . .. . . .. .. . 464
P reserved Alive in Ponds.. . .. . . .. . .. 889
Smok ed 491

Whi te Perc h .. . .. . . . ... . ... .. ... .... . ...... . . . .. . . . .. . 187
Sucker . ... . .. .. .. . . ........... .. . .. .. ... .. . .. . . 181

Whiting... ..... ...... . . . .. 187
Whi tm an Process of Cur ing F is h 422-424
Wilcox, ,V. A ., on Drying Spiual Cords of Stu rgeon . . 417

Freezing F ish on P acific Coast.. . . . 883
Salmon Canning on Pacific Coas t . 518-510

W ag es in Bering Sea D istriot..... ... 177
R eceived in Making Pearl Buttons....... .. . . . 808

Wall·ey ed Pike, Cold Storage of..... . 382
Warmouth 185
W ashing of H erring .. . ... ......... .. ................. 449
W ater·horsing Cod. .. .. . 893

Halibu t for SmOki ng. .. . . .. . .. .. ...... 498
Salm on for Smoki ng. .. . .. .. . . . . 4.98

,Veight of Salmon 31, 169
W ell .smacks 841--348

E arl y u se of. ...... .. ... . • . 341
in Halibut Fishery ... ..... . ... ... ..... .. B41

Lo bster Fishery. B48
New York Ma rket Fishery . 842
North Sea Fibherics...... 349
R ed Snapper Fish ery . . . . . .. .. . .. 848

W estern 'Alaska Company.. . .. 17
Whale Passage . .... . .. . . .... 106
,VIt al e F les h, Food Extract froID.... . . . . . . . . ..... . . . .. 550
Whitefish Brmo-salted 461-4 64

.Dressed for Mark et. ........... . ... ..... . .. . 860
F r eezin g of. .. . . .. ... . .. . . . . .. . . . . . . . .. 370- 882
Grades of. .. .. ... .. . .. . ... .. .. . . . .. .. . 4.64
P re served Alive in Ponds . . .. . . . . . . . . • . . . .• 889
Smoked .. . .. . . . .. . .. ... .. . . . ... .. . .. .. .. . .. 491

Whi te Peroll...... . . .......... . . . .. .. .... . . .. ......... 187
Sucker. .... . .. . .. . . .. .. ..... ... . . . . .. . . . .. . .. .. 181

Whiting. ............. . .. . . . . . . .. .. ... . .. . . . .... . .. 187
Whitm an Process of Cur ing Ftsh 422-424
Wilcox. W . A... on Drvln e Sniu nl Cords of Sf,urrrwm __ 41 7


